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Things to Interest Our Woman Readers
Useful Bits of Knowledge Notes And Novelties

Fillet Green Peppers Take 12 largo dough. Roll thin, cut out, place on n
green peppers, romovo seeds, wash buttered baking pan, prick with a rork
well. For filling take two pounds por- - and bake In a hot ovon until a e

steak, ono onion and salt, cato brown.
Cook until done or until you have one To Prevent a Juicy Pie From Run.
cup of stock with th0 meat. Take tho nlng Over Take a piece of writing k

and meat, put In chopping bowl per two Inches squaro and fold It up
two tomatoes, jono onion, two table- - cornucopia shape, cut off th0 small end
spoons sugar, one tablespoon butter, a little, Insert this In tho slit Jn tho
one cup raisins, two eggs, red popper middle of tho pie, and the Juice will
and salt to taste. Chop fine. Stuff the boll up In this Instead of running out
peppers, fry In butter until a nlco at tho edges.
brown on all sides. a Dainty Touch For variety cook

Good Brown Bread May bo made sonio little white onions with the green

by just taking somo of tho sponge you peas. Fresh peas need no flavor but

make for white bread and stiffening their own, but If not perfectly fresh

It with brown Hour; do hot make It as tho onions improvo them

stiff as white broad, and add a little When fresh vegetables must be kept

molasses to tho sponge. Brown bread a day or so, spread them out In tho

Is bettor when fresh, white bread coolest placo you can find. Too close

when partly stale so use the brown contact with ono another causes heat
flrsti and fermentation that destroy their

A .Hint Cakes containing brown sweetness,

sugar, molasses or chocolate should bo Strawberry Jam-P- our a cup of red
currpnt juice over two pounds of

baked in a moderate oven. Those con- -

granulated sugar and let It s and fortalnlng fruit need a slow oven. When
venty minutes while you boil a

putting a loaf cake mixture into a pan oyer..,, ntPr. slow lire two pounds of mashed
v0. u,,,. "7"6- ,-

berries, stirring constantly. Add
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loaf.
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Unsightly

misdirected.

seal in tumblers with
Mint Jelly iJut a nanutui or iresn strawberries are never more uppe-mln- t

leaves and stalks to eight cupful tizing than when canned without
of apple juice; add sugar and boil. COoking. Mush the berries to a pulp
When done take out the mint. that no lumps are left, then to one

Something Know To .preservo cup 0f frut add two cups of sugar,

the fresh green color of vegetables, stir it well nnd let It stand over
like peas, beans, etc., the lid of tho night. In the morning stir it again
saucepan should never put on while to make sure that the sugar all dls-the- y

are cooking, as this spoils their solved, then can. The berries will

color; and not leave them to stand keep and fresh as if Just

In water after they are cooked. picked.

Delicious Cottage Cheese Can Sauces for Fish and Meats Appro-mad- e

sauces' for serving with roastof thick sour cream, although priate
sour milk will answer in its place, heef, tomato catsup, grated horse-Pou- r

an equal amount of boiling water radish; roast mutton, stewed goose-lnt- o

hordes; roast lamb, mint sauce; roast
and stir. Turn it into strain- -

l'ork sauce: roast turkey- - cran"drain. Rub untiling bag and hang to
m, with Hnu nn.i stir berry or celery, plum or grape; roast

fresh cream; then beat until very

light.

being

aPl,le

chicken, currant jelly; boiled turkey.
oyster sauce; broiled steak, mush-
rooms, fried onions; pigeon pie,

Home-Mad- e Crackers Sift together mushroom sauce; roast goose, apple
two cups of flour, a level teaspoon of sauce; fried salmon, egg sauce; broil-suga- r

and a fourth of a teaspoon of ed mackerel, stewed gooseberries,
salt. Work in with the fingers two boiled or baked fish, white cream
level teaspoons of shoratening. Add sauce; boiled mutton, caper sauce;
enough cold water to make a stiff roast venison or duck, currant jelly.

CURATIVE VIRTUES - cords are among the now heavy mate-- ,

OF VEGETABLES, rials for separate skirts and jacket
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SOM.E THINGS WE CAN DE THE CHILDREN.
Somo one has said that ho both startling and As a

for child ho has for suit, a greater Impetus has been glv-th- o

e'1 thls work for conservation andman, because future president
development of children, ono may

of the States may be- -

cal, woman
fore him in the person of the r further th(j causQ
ster. This way of Putting it is only

Qf human,tyi more sclflahlyi for
bringing to us little more tho Qf lhe chUdron her

usual tho potentialities of
Qwn h(jme Qr f clrce

child. We are apt to overlook p, are nocded f0p dtthese, especially if children are about ch,1(Jren Many mQ& bo
us day. bettor ventlIntcd and bettGr ngUted.

But these potentialities of tho open-ai- r for dill- -

that are so important. And dreI1 every city. Special
tho recognition of the Importance teaching for backward children

of them that today bringing about School lunches should
the many movemonts in behalf of be provided for tho There
children. of children are aro dozens of things can be done
growing up Topsy fashion, and their bulId 1Ittl folks lnt stron...
wonderful possibilities are going to vigorous men and women with

or mln,,B ,, .,,- - trnltinil ,nvnaU,nnfl nil iuinn mill TY1 ""'J'J... uuu l,na .mn irml l.nniM ......ana witnoui - earn tneir
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the, physical weii-nein- g tuo And these things are not
is looked to, little thought become consump-otherwis- e

given to him. Ho is loft tives, and your carefully reared
to up mentally ana morally catch It. They become criminals,

ho But the most of this hap- -as can. na your son and daughter bo a
hazard development among children victim. They may be paupers, and
occurs, of course, among tho children your children be con-o- f

the slums. Here, by tho, thousands, tribute their support.
they are leit to grow, iwe 'lopsy. Helping them from love of human-Bu- t

tho consequence of children t Ity is the finer motive. this has
developing in this is felt no force, then help them because
by themselves alone. Their dwarfed work but a part of caring for the
or lives some day best welfare of one's own child. For
come in contact with or Influence dl- - today, social conditions aro such
rectly or indirectly the of tho what helps helps and what
carefully brought up child. So one, injures all. The epidemic
the mother who carefully shelters her that breaks out in the slums, may
child and gives him all tho ravage the homes of the most arlsto-an-

care possible is yet doing her quarter.
whole by while this outside But one give what aid

to his future welfare does not and influence and time one can to
recive some attention. these various movements for chll

Many things can be done for theso dren's welfare, the potentialities
children, many movements aro each of these little ones be
3ii foot help them. In New York realized, and become the happy,
recently "was heia an exnibit mat naa useiuimembers of society It is in
to do tho welfare of children, them to be, if powers are
The city went to scuool ngntiy developed. In is the

.study tho child, and the results greatness and joy of the

Dog-Da- y Dainties Luscious Grapes
beans make a specially sir.ooth

8) asserts the therapeutic tolro with their long flat aud delicious soupe maigro to many
dietetic uses of vegetables have been, at back. j tastes. tho of these le--

uy left to be discovered i:' Among tho evening dresses thcro Is gumc3 Is approaching, the house-moder- n

faddist. Cato, ho says, ro- - a noticeable us0 of black aud white well matte a note of
cabbage as the sovran'st thiv and and champagne laces. ThlsibiSqU0 of lima beau in her household

on earth for every ailment hurt, is tho emphatic materials for;),0ok for rcauy reference
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matism; latter vegetable has, nro to continue very popular during. CCrvlut; put a tablaspooulvl ut "whip- -

moreover, been raised by the fall. c:ea:n oa each portl it.
physician to .tho rank of specific. Practically every jacket suit has the heated
for diabetes. Moreover: full-lengt- h slcovo. Tomatoe. and Truffles.

"A larger field 'for the therapeutic Separate skirts closely follow tho For a rutber diiad t0ursc try
action of vegetables reported to rango of colors in suits, and tho cut'tn)g vari!ltlori' of th familiar tomato

been In ndhores to tho straight silhouette ef--havo lately opened up jely ,ave tbo toluato pulp stewed
France. In this, far as we can feet. and seasoned and, alter
mako out. each is credited WIdo bands of with gold and as add enough no adored gola-wlt- h

specific therapeutic action. snVer cording and embroidery ore tlno t0 stiffen It. When this has be-Th- e

carrot, for instance, seeras tho novelties in 'among 0 qult0 cool( ndd n8 mmh stiffly
hold large placo in the .ystem, r bamia. whipped cream as you havo jelly, also
to is attributed the property ,ack whlto 8,ng,y and in n teaspoonful mlnced truffles. Dec
curing bilious attacks. Vegetables, combination, expected to havo orato a moW wlth thc trufllea as
it Is said act not only on the tunc great vogue throughout the coming sea-- ; llsuaJ and , the 0r tiny
ilnna thrt Vintv I. tTl tho tflmilfiloi uui. iuo
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make these Into rather small
pieces about tvo of cajd
cooked macaroni (It Is good way to
utilize leftover of this paste.) Heat

paste in half cupful of white
sauce, two ounces of minced ham,

heaping tablespoonful of grated
cheese and seasoning of pepper
and paprika. Mix thoroughly and
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the mixture up into little croquettes
cither cones or balls; brush thom with
beaten egg; roll In bread or very flno
cracker crumbs and fry as usual to a
delicate brown. on pepper and
servo very hot.

A New Sherbet.
For days when an Iced tidbit

Imperative to the menu, this out of
tho usual sherbet can bo substituted
for tho conventional orange or lemon.

All tho new fur scarfs aro very wide. ,wlth increased Interest in plushes, vel-:Th- e peel of two lemons removed in

aro
dominant

idea.

nnd(

child

child

duty

only

Lima

Individual used.

ounces

salt,

Rain

seems

very thin parings and only tho golden
top thereof removed at all, is put In a
saucopan with four ounces of crystal-ize- d

ginger minced or cut in tiny
micKies uro scon on some or tno very largo flat lints aro worn to pieces. Pour over theso a quart of

nowost suppers. fashionable house parties and for lawn, boiling hot water and lot tho incredl.
White and colored vertical ottoman and shore events. ents steep In this for flfteon minutes.

Grape Appetizer.
Mix eight tablespoonfuls of pure

grape juico with two of sugar syrup
and two of lemon or pineapple juice.
Add a cupful of grapes that have
been seeded and pour tho whole into
lemonade cups filled with crackec
Ice. Keep in the ice box until thi
guests r.io .entering tho dining room.
Soivo on small plates, with doilh't
;m'er the glasses.

Graps Salad.
Skin and seed a pound of grapct

or tho large white or thc Tokay va-

riety. Fill each grape with chopped
nuts. Lay upon white lettuce leaves
and mako a mayonnnise that has
grape juire In It in place of vinegar.

Another Grape SaUd.
Skin nnd seed tho grapes as for

above recipe. Place In a bowl with
powdered sugar. Make a dressing ol

two tablespoonfuls of sugar, a wine- -

glahsful of grape Juice, tho juico
one lemon and two oranges and sonic

covering closely. To the Juice of four
lemons ndd. a pint of sugar and stir
theso into tho water. When cold,

strain and freeze.
Decorate each glass with a bit of

candied ginger.
Summer Souffles.

A. souffle is always a particularly
satisfactory class of dish for summer,
not, only because the lightness and
daintiness inspire hunger, but also be-

cause tho time of baking required is

shorter than in the case of most other
things equally delicious.

Veal souffle makes a nice change
which is mado by this reclpo: A level
tablespoonful of butter is melted with-
out browning and a tablespoonful of
flour added, stirring until smooth. To
this Is added a half pint of milk or
thin cream which Is stirred until It
has thickened. Add a little at a time,
a gill of bread crumbs and simmer for
a moment or two. Two egg yolks aro
now beaten and added to the sauce be
foro this Is taken from the fire. To it
add afterward a pint of chopped
cooked veal. With this go two tablo-spoon- s

of chopped parsley, a little
grated lemon peel, ono teaspoonful ot
salt and a suggestion of cayenne,
neat the whites stiff nnd add thom.
Tho mixture Is then put Into a but- -

tored baking dish nnd baked twenty

Whlte Clocks to ' Match Bureau Fit- - Travelers Slippers.
t'"Qs. shoo manufacturers have brought

Silver bureau articles have been re- - out a slipper that is made especially
placed In favor in the last year or two for tho woman who travels. It Is
by tho white ivory fittings, or some without a heel, Is very soft and small,
cheaper substitute for whlto fivory, so that It can bo placed in a very
which is, of course, fabulously expen- - small amount of space. Wo havo had
slve. Brushes, mirrors, trays and oth- - crotonno hats and coats, crotonno co".
er small dresser articles come In a crs for tho furniture, and now

pure white Bubstance, popu- - tonne slippers are among the lntest
larly called celluloid, but really py- - ideas. They can bo mado without ti
roxlltn, which is put to so many uses pattern. A pair of soles, such as thosa
now. Photograph frames of pyroxllln used for tho crocheted slippers, aro
appeared last season. Now dainty purchased. The foot Is placed on tho
clocks aro ready for dresser service, floor, tho cretonne slipped over tho
and there is a space for tho monogram instep, and tho remainder of the work
which decorates all the dresser fit- - is quite easy. Tho top of tho slipper
tings. is bound and tho lower part is sewed

Snake Anklets Now. to the sole- - Tlly aro n Great con- -

Snake jewelry of all sorts is tre
mendously fashionable, and my lady,
to be in the mode, must wear 'a ser--

nant cnmnuilinri In rltio lirnnnh tionlr- -

'latest Httl " a ,naV lookinglace or Tho very
whim of Mmc. Mode is the snake an- -

for

deei sallor ihoklet, made of flexible gold wire, which aml, ,collar
twists around the ankle in most real- - 7 lu"BUlw,se p0CKCls ac

0ltUer tllC fr0nt- - Th0fetln mnnnr tho tint rnmt hnn.l 8

with sunken jewel eyes resting on the B'""M' 7 8 Wm
instep. On slender, well turned an-

kles theso snake anklets look very
well, but the band of glittering metal
does tho size of tho ankles
and draws attention to it In a way
that women of conservative taste do
not fancy

real and
and come also in

and
To

enpe-- of

up
turned

on Itself,

of
flnf y i 1

These anklets are made in , " . , "J"1UU,' 7"s
solid gold ,wlth diamond
ruby eyes, they sil-

ver gold plate.
Launder Irish Crochet.

hood which because
fabric

mo nut's .

to cover an

In
Here Is an excellent to laun- - stained part and then nlace linen

der Irish crochet: about half an in lather of and water
ounce of white soap, shaving it a boil for a while. transfer it,
bowl. pour it a, quart of wet, to suds, wash
boiling water and until all tho rinso well and allow It to dry in tho
soap is Allow to stand sun. fruit or
until is about a tempera- - stains will be extracted by this pro-tur- e,

and then placo in it. cess.
Allow this to stand for about three A simpler method is to the

Rinse in four clean waters stains when mado with common,
squeeze dry. hang in the salt. A third is to in equal-quan-su- n

until the lace Is nearly dry. Placo titles soft soap, and slacked
i buh. nine, mm tue stains with this, ami

imu, i.ul mo aiue me expose linen to sun thoV
miAiAue on it. as ubThen the Into shapo with tho stain disappeared, wash outthe fingers thlace look like the linen immediately, as it be in--

it was new. jured if on 'too long. ,

of tho pulp of the oranges as well.
Mix- set on ice.

White Grape Salad with Grape Fruit.
Cut Up a largo grape fruit into

wedges; free theso from the white
skin or pith from seeds. Add r
pound of white grapes seeded, not
skinned, and cut in halves. Sprinkle
with salt, three tablespoonfuls of oil
and one of lemon Juice. Mix well; let
stand on ice for about an hour

On fettuco leaves. Tho lettuce.
ruiiBt not, however, have had tho dress-
ing poured on it. Every ono does nof,
it seemst know that lettuce wilts soon
after tho oil vinegar havo touched
it, so that to preserve its freshness
it must not bo dressed until It comes
to tho table or just before. But it
can bo deftly placed around tho main
part of a salad that has been dressed
with mayonnaise or merely with oil
and vinegar.

Grape Jolly.
Use If possible the late Isabella

grapes If you wish a blue Jelly, or, if
not, grapes aro under ripe. Any
fruit that is fully ripe is unfit for Jelly,
as it has lost its jellying principle.
Pick tho grapes from the stems, wash
and put in a or jar that can be
set In il larger pan or vessel of hot
water. Add, if you would avoid the
tartar that so often forms In grape
Jeily, one or apples that will not
alter tho taste, but at the same time
prevent the fomatlon of tho objection
able tartar. Cook until tho grapes
and apples aro broken, then strain.
Measure the juice, which will bo
clearer if no pressure has been ex-

erted during tho and to
every pint of the juice allow a pound
of sugar.

Put tho juice over Are and the
sugar in the shallow pans in tho oven,
where it will get thoroughly heated,
but not yellowed. The oven must not
bo very hot, and It Is unwiso to close

oven door lest you forget. Cook
tho juico twenty minutes,
fr.eo from all impulritios; add the
sugar; stir well until thoroughly dis- -

lumuvo iiiji spoon, uook a
moment or two longer until the liquid
jollies when dropped by tho spoonful
onto a cold plate. Pour Into sterilized
Jelly glasses seal whon cold. Wild
grapes mako a delicious jolly, and a
Jelly mado from half greon and
ripo grapes Is specially fine flavored.

Wild grapos olderborries and
wild or grapes with crab- -

minutes in a hot ovon. Must bo apples are another oxcollent combina-serve- d

on minute. tlon.
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over a party frock and long enough,
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back revealing a perfect
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To Remove Fruit Stains.
Tie up somo cream of tartar the

way the
Use a soap cold and

info Then
Then over lukewarm and'
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Grape Juice.
Wash the grapes and r.emovo stems,

then put into a stone crock that will
fit into the preserving kettle. The
water should reach almost to the neck
of tho crock, but must boil over
into it. When it begins to boil the
grapes will begin to hurst; they must
then be stirred with a largo wooden
spoon.

After they have boiled about two
hours strain through a bag. The bag
musl not bo squeezed or pressed or tho
syrup will- - bo thick. Tho strained
product must "simmer twenty minutes,
on hack of ctovo or whero it cannot
burn.

If a scum, rises this must bo skim-me- d

off; then Just before taking from
fire enough water to make ihe taste
of proper strength may be added. Seal

4k.

not

while hot in. jars that have been
illzed. As no other ingredient Is$
added proportions aro not of conso-- 'quence.

This Is unfermented grape juico.
When serving it is as a cool drink,
fill glasses with crushed ice" and a
sprig of mint or slice of lemon.

Curing Grapes for Raisins.
They should be dipped in lyo to

soften tho skins. If boiling water Is
poured over raisins before using Ic
removes danger from lyo and plumps
tho raisins.

FLOUNCED GOWNS.
The new styles aro not yet radically

different from their immediate prede-
cessors, nor will their immediate suc-
cessors show any marked departure,
but the beginning of more voluminous
fashions is In evidence. Dresses worn
by favorite actresses are largely cop
ied Dy dressmakers and their custom-era- .

Flounced skirts were recently
first seen on tho stage, and now every-
where you may see thin little gowns
wnn two wide superposed 'flounces of
equal depth. With a skirt liko this
goes tho diminutive crossed-ove- r

bodlco, which is quite,
short and has small elbow sleeves
Theso flounced skirts aro also quite
short. It will bo observed that tho

now of tho flounced skirt
gives a kint of wider or fuller styles a
llttlo later on.

Serges are increasingjy popular, and
dark bluo sorgo was never so fashion-ahl- o

for fall suits.
The Intost Paris "crl" is for

hats and shoulder draperies."
"big


